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WELCOME MESSAGE  
歡迎您！
It’s safe to say that most of us have spent the past year and a half 
rediscovering the place 
we call home, as travel 
restrictions forced us to 
seek out new adventures 
and experiences in our 
own backyards. Some 
of us may even have a 
newfound appreciation for 
our local history, culture 
and culinary traditions. 
One man who began 
exemplifying this attitude 
long before Covid-19 
entered our collective 
consciousness is Rodolfo 
Guzmán. The ICI Honorary 
Advisor and this issue’s 
cover personality has 
almost single-handedly 
transformed his country’s 
food culture from one 
of no-frills nourishment 
and convenience to 
one of appreciation and 
respect for indigenous 
ingredients and cooking 
techniques passed down 
from Mapuche ancestors. 
The founder of Boragó 
in Santiago, Chile, shares 
with us his journey from 
apprentice chef to failing 
restaurateur to creative 
force behind one of 
Latin America’s 50 Best 
Restaurants. 
Just as Guzmán has 
exerted incredible 
influence over Chilean food 
culture, we also look at how 
France has had a colossal 
impact on the culinary 
world as a whole. Not only 
is the “gastronomic meal of 
the French” on the Unesco 
list of Intangible Cultural 
Heritage, but the country’s 
use of ingredients, styles 
of cooking and even the 
structure of its professional 
kitchens continue to set 
the benchmark for global 
gastronomy.
Elsewhere in this issue we 
turn our attention from 
the sweet to the savoury, 
learning what inspires 
and motivates some of 
Asia’s top pastry chefs 
and exploring the many 
creative ways of cooking 
with fire. We also look at 
smell, one of the most 
important factors in 
distinguishing flavours, and 
how chefs and bartenders 
are using aroma to surprise 
and delight diners. 
Finally, as Hong Kong and 
the rest of the world slowly 
reopens, we look to the 
future and what’s being 
done to safeguard the 
health of the environment. 
Following in the footsteps 
of sustainable restaurants, 
a new crop of sustainable 
bars is educating 
consumers about 
everything from upcycling 
and fermentation to waste 
reduction and closed- 
loop delivery systems. 
While their efforts are just 
the beginning, each small 
step is sure to eventually 
lead to big results. 
Our industry may be built 
on a solid foundation but 
as we’ve learnt through  
the pandemic and the 
stories in this issue, it is 
constantly changing and 
evolving as we discover 
more about our world  
and the impact we have  
on it. ICI is committed to  
sharing that knowledge so 
that together we create a 
future in which each of  
our students can thrive.  
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